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DECLARATION OF J OSE NAVARRO PEREZ UNDER 37 C.F.R. S 1.139 

I, Jose Navarro Perez, do hereby declare as follows: 

1 ) I am an inventor of the inventor of the above-identified U.S. patent application. 

2) In order to demonstrate the synergistic effect of the combination of SSL with the 
specific carragenate iota, different combinations of SSL with other carragenates 
and combinations of carragenate iota with other emulsifiers were prepared and 
their emulsifying effect were evaluated. 

3) Emulsifiers were produced with animal fat, due to the fact that this kind of fat has 
a greater difficulty degree of emulsifying than vegetable fat. I made fat emulsions 
(1:8: 8), using, as emulsifier, different proportions of SSL / carragenate (1/1; 
2/1; 3/1; 4/1; 5/1). 

4) Method of preparation and production of emulsions: 

1 . The mixture of SSL and carragenate was hydrated and then was agitated 
at high speed at room temperature. The development of viscosity was very quick 
(fast kinetics). 

2. The animal fat was added at temperatures lower than 0° C (usually -1 0° 
C) in a cutter where we crushed it until obtaining a fine paste at temperatures 
that may range between 5° C and 16° C. 
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3. The emulsified products were cooked up to 85° C temperature in the 
centre of the pieces. 

4. The final product was cooled. 

5) We repeated these same tests with three different types of carragenates: 

• type iota 

• type kappa 

• type lambda 

6) Table 1 and Figures 1-3 contain the results obtained 



Table 1 



Proportion SSL / 
carranpnatp 


Type of carragenate 


Result 


1/1 
1 / 1 


Info 

iota 


Light fat separation 


2/1 


lota 


Emulsifies 


3/1 


lota 


Emulsifies 


4/1 


lota 


Emulsifies 


5/1 


lota 


Emulsifies 


1 / 1 


Kappa 


Does not emulsify 


2/1 


Kappa 


Does not emulsify 


3/1 


Kappa 


Does not emulsify 


4/1 


Kappa 


Does not emulsify 


5/1 


Kappa 


Does not emulsify 


1/1 


Lambda 


Does not emulsify j 


2/1 


Lambda 


Does not emulsify 


3/1 


Lambda 


Does not emulsify 


4/1 


Lambda 


Does not emulsify 


5/1 


Lambda 


Does not emulsify 



7) It can be seen on the enclosed photographs (Figures 1-3), that the compositions 
containing the carragenates kappa and lambda do not emulsify, and a phase 
separation occurs between the carragenate and the fat. 
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With carragenate kappa (2 : 1) : In no case does the fat emulsify by increasing 
the proportions of emulsifier. A phase separation takes place, that is, a gel of 
carragenate independent of the fat (Fig. 1). 

With carragenate Lambda (2 : 1) : In this case the phase separation consists of a 
fluid carragenate paste clearly separated from the fat without emulsifying (Fig. 2). 
With carragenate iota (2 : 1 ) : No phase separation takes place, the final product 
is homogeneous both in the cutter and after the cooking and cooling. A valid 
emulsion is obtained to use in cooked emulsified cold meats (Fig. 3). 

8) Combinations of carragenate and other emulsifiers. 

I also made fat emulsions (1:8: 8), using as emulsifier different proportions of 
monoglyceride 50% monostearate / carragenate (1/1; 2/1; 3/1; 4/1; 5/1). 

9) Method of preparation and production of emulsions: 

Following the same method of preparation as in the experiment above for SSL 
with different carragenates. 

10) Table 2 and Figures 4-6 contain the results obtained. 



Table 2 



Proportions of 
Monoglyceride 
50% 

monostearate / 
carragenate 


Type of 
carragenate used 

i 


Result 


1/1 


lota 


Does not emulsify 


2/1 


lota 




Does not emulsify 


3/1 


lota 




Does not emulsify 


4/1 


lota 




Does not emulsify 


5/1 


lota 




Does not emulsify 


1/1 


Kappa 


Does not emulsify 


2/1 


Kappa 


Does not emulsify 


3/1 


Kappa 


Does not emulsify 


4/1 


Kappa 


Does not emulsify 


5/1 


Kappa 


Does not emulsify 
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1 / 1 


Lambda 


Does not emulsify 


2/1 


Lambda 


Does not emulsify 


3/1 


Lambda 


Does not emulsify 


4/1 


Lambda 


Does not emulsify 


5/1 


Lambda 


Does not emulsify 



It can be seen on the enclosed photographs (Figures 4-6), that the compositions 
containing the carragenates iota, kappa or lambda, and monoglyceride 50 % 
monostearate, do not emulsify. 

Monoglyceride 50% monostearate / carragenate iota (2:1): We obtained a 
jellified carragenate, and a separated fat phase (Fig. 4). 
Monoglyceride 50% monostearate / carragenate kappa (2 : 1): A greater 
separation is produced with carragenate kappa, with a hard jellified carragenate 
and solid fat regardless of the previous phase (Fig. 5). 
Monoglyceride 50% monostearate / carragenate lambda (2 : 1) : We obtain two 
phases; one liquid of carragenate and water and another solid fat phase (Fig. 6). 
Other tests of emulsifying capacity with other emulsifier were carried out: 

• Monoglyceride 90% monostearate. 

• Citrus ester. 

• Acetic ester. 

• Sorbitol ester. 

• Lactic acid ester. 

• Tartaric acid ester. 

• Propylene glycol ester. 

• Polyglycerol ester. 

13) The results obtained from all of the tests were equally unfavourable. None of the 
combinations shown above had emulsifying capacity, instead producing a clear 
fat separation phase. 

I hereby declare that all statements made herein of my own knowledge are true, 
were made with the knowledge that willfully false statements made are punishable by 
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fine, or imprisonment, or both, under 18 U.S.C. § 1001, and that such statements may 
jeopardize the validity of this application and patent issuing thereon. 




Date 




inQredtatits s > 
CU-B 1746767, 



TV* 972 570691 ■ Tel. i Fax 972 



Enclosures: Figures 1-6 (2 pages) 
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Figure 1. SSL / carragenate kappa (2:1) 




Figure 4. Monoglyceride 50% monostearate / carragenate iota (2:1) 



Figure 5. Monoglyceride 50% monostearate / carragenate kappa (2:1) 




Figure 6. Monoglyceride 50% monostearate / carragenate lambda (2:1) 



